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AMENDMENTS TO THE CLAIMS 
Please amend Claims 1,7 and 13 as shown below. 

1. (Currently Amended) A method for malting a taste- and appearance-simulated, crustaccan- 

meat product which, comprises the steps of: 

providing a supply of the edible meat of the primary a mollusk that is fed upon by said 

crustacean whose mcaL is to be simulated, 

exerting forces on the surfaces of said edible, mollusk meat so as to form cmaller, natural 
pieces that are comparable in volume to that of the typieal crustacean-meat whose tastenaad 
appearance said s maller, natural pieces are intended to simulate, and 

cooking said s maller, natura l pieces in a manner similar to that used to cook the 
crustacean-meat whose taste and appearance is to be simulated by said smaller, natural pieces. 

2. (Original) A method as recited in claim 1 wherein said supply of edible, mollusk meat is fresh 
and dry in that said meat has not been soaked in a water solution. 

3. (Original) A method as recited in claim 2 wherein said crustacean-meat product is crab meat 
and the mollusk fed upon by said crab is a scallop whose adductor muscles form its edible meat. 

4. (Original) A method as recited in claim 3 wherein said surface forces are applied to said 
scallop adductor muscles so as to break them along their natural lines of separation. 

5 (Original) A method as recited in claim 2 wherein said crustacean-meat product is Maine 
lobster meat and the mollusk fed upon by said lobster is an Atlantic sea scallop whose adductor 

muscles form its edible meat. 

6. (Original) A method as recited in claim 5 wherein said surface forces are applied to said 
scallop adductor muscles so as to break them along their natural lines of separation. 

7 , (Currently Amended) A seafood product that simulates the appearance, feel and taste of a 
specified cooked, hand-picked crustacean meat, said seafood product comprising: 

an edible meat of tho pr imary a mollusk that is fed upon by said specified crustacean 

whose meat is to be simulated, 


4 


60 39Vd 


A3d3f© 


6t>S66S90It’ 0t:0t t’OGS/TE/SO 



„|s 

wherein said edible, mollusk meet having been broken so ns to form smaller, netund 
pieces .be. ere comparable in volume to .hat of said specified, emsueean-meat whose appetence 

said smaller, natiifftl pieces are intended to simulate, and 

Pi- ha,*, been cooked ,n a marnrer Ursulas to *« «- 

to cook said specified. cruriaec.n-.ncn, whose taaie end feel is to be simulnted by sard smells 
^(Ori^nal^A seafood product as recited in claim 7 wherein said supply of edible, mollusk 

mealisfieshunddry in dial sunt meat lias not beat soaked in a watel solution. 

9 (Original) A seafood product as recited in claim 8 wherein said crustacean-meat product is 
crib meat and the mollusk fed upon by said crab is a scallop whose adductor muscles form its 

r o “al) A seafood product as recited in claim 9 wherein said surface forces are applied to 

said scallop adductor muscles so as to break them along their natural lines of separahon. 

» A seafood product as reeded in ciarm * wherern said crusiacean-mea, pro**, rs 

Maine lobster meat and .he mollusk fed upon by said lobster is an A, lands sea scallop whose 

adductor muscles form its edible meat. ^ said 6Urfa ce forces are applied to 

12 (Original) A seafood product as recited in cla 

said scallop adductor muscles so as to break them along their natural lines of separahon. 

13 (Currently Amended) A metitod for making a seafood product which simulates the 
appearance, feel and mate of a specified cooked, hand-picked crustacean meat, sard method 

compriri^Jfii^steps^of^ ^ ^ edible meat of sho'Pfbaafy a mollusk lhat is fed upon by said 

crustacean whose meat is to be simulated, 

everting forces on the surfaces cf said edible, mcllusk meat so as m tneak idem along 
ihmr nature! lines of separahon so as to form smaH^rfmhnal pieces dtat ate compara ble m ^ 
volume to that of the typical crustacean-meat whose appearance sar 
intended to simulate, and 

cooking said smaHemnaiuMl pieces in a manner similar to that used to cook ihe 
crustacean-meat whose taste and feel is to be simulated by said srnaHercnatuml pteces. 
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